.

T

fowl is about

are three ve
must be care
ways have the oven very hot at first,
then fnish the cooking at & moderate
ture; the intense heat sears the

and closes the
mutritive juices are all sealed within.
never submerge in much water,

or the water will draw out the juices;
for this reason the fowl should rest on
8 rack in the baking
?:ﬂkl be smaller than
free use spoon
Third, never stick a fork
lnhy part of the fowl in turning, as this
* makes an opening for the juices -to

=  Chickens, ducks and geese are roasted
hrq;h}:ed g ¢ “rdmgt! th £

varying acco o the age o
the fowl Spring chickens and ducks Te-
quire about an- hoar.
wd from two to three hours

‘almost tender,
oim two to thru hours, then
in the oven, basting frequently.

l--l-: Fewl
Toursmdud:‘dandmrub well
with salt, pepper
WY Lo iy ths
rubbed. before other seasoning is
with the cut side of a clove of garlic or]
half an omon.
also be added to the liguid m the pan
during roasting to
Ducks and’ geese are sometimes
smﬂ'ed with sliced apples or several
onions and a head of celery, but as such
stufing 1s su
s S
not intended for apple
or gooseberry sauce w!th ducks and

geese.

A ﬁéb “apple llnﬁng much "esteemed
for both ducks and geese is made as
Melt one-fourth
or clarified poultry fat, ad
spoonfal (or more) of fin
omon, cook one minute ; add
liver of the fowl, finely chopped, and
cook, stirring constantly, several min-
utes; then add a quart of sliced apples.
Cover and cook until apples are soft,
then add onc cupful raisins, one and a
haf cupful currauts, one cupful soft
bread-crumbs,

and omt.

gravy

fnllmu

ful cinmamon, and one-f
ful pepper Take from fir

oughly, cpol

HE term poultry includes all|
domestic birds use:ndu ood,bsl
except pigeons squa
nhﬁ?l’x m:;'c clals::ld as :
The term game is appl to animals
and birds which are pursmed and taken
im field and forest. such as quail, part-

wild duck, deer, etc.

‘choosi poultry, age is given the
first consideration. A
soft feet, smooth skin and soft carti
at the end of the breast-bone. After t

a year old, the nrnlagc

bardens into bone amnd the feet become
hurdancld:ry with goarse, scaly cover-
ing and strong spurs. Pin feathers in-
dicate a young fowl; hairs an older one.

Reasting Poultry
In roasting poultry of every kind there
r‘v‘ﬂlmpomnt

Seasonings Favored by Epicures

drawn and cleaned.
washing rub with™ sal

with the gravy in the
quettes with currant jelly
quail.

Oyster Stuffing

young fowl has

cupfuls

and

ints which
First, al-|to a bard.
To make geanut st

covering and finely

ly obse
chop

es, so that the
crumbs, salt,

The rack | liked.
pan. to admit
of the i Cockingy Quall
into the| Quail to be broiled

s, the time

When about :
(which is_abont. four

ded.

A of garlic may

flavor both meat and

sed to absorb the matur-
VOr of these fowls, it is
Serve

about ten minutes over a
watching carefully to
and turning
I butter
one tea-
minced

eart and

Bird
co;k::n:u::‘ﬁmnhqra Better

side up, an

PREPARING . AND DRESSING
POULTRY AND GAME

Quails should be dry-picked, carefully
After a thorough
and pepper.
Leave whole for roasting and roast as
other fowl, allowing from forty min-
utes to an hour for cooking. Fill with
either bread, oyster or peanut stuﬁns
and serve on slices of toast, moistene

Rice cro-

are nice with

To make oyster stufing season 1wo
fresh bread-crumbs with salt | sponge cake or a pound cake that will

, add one-third cupful melted
butter :md one -cupful oysters, cleaned
and drained from their liquor.
the birds with oysters dipped in cracker-
crumbs, then in melted butter and again
in crinhs, allowing about three: oysters

Or 6l

, remove skin

sufficient

roasted or salted peanuts to measure
half a cupful, add one cupful cracker-

pper and cayenne to
season, two ubr:spounfuls melted butter
and one-half cupful rich cream.
drops onion juice may be added, if

A few

or smothered
should be split down the back, then laid
open. To broil them, rub with salt and
pepper, brush all over with meited butter

and place in a well-greased broiler. Broil

fire,

revent buming,
broiler so that all parts may
be eqully brown. When done, remove
to a hot platter and serve on toast
to burn before the

way per-

haps is to season and brush with butter
as directed, Jm into a dripping pan, skin

bake about fifteen minutes
in a hot oven; then if not sufficiently
brown, finish thc cool.mg in a broiler or
under the oven light in a gas

b sak and

Cats of venison correspond to those
of mutton. Roast leg of venison the
same as leg of lamb. Roast saddle of
venison the same as saddle of mutton.
| Venison steaks and cutlets are prepared
as beefsteak. Serve venison rare with
currant jelly.

Bweet Potatoes and Pork

Boil, peel and mash a sufficient quan-
tity of sweet potatoes and moisten with
butter and cg With them cover the
bottom of a cep dish, then put on a
layer of slices of fresh pork sprinkled
with minced sage or marjoram. Next

another layer of mashed swee tatoes,
then another of the pork and so on
until the dish is full Finish with a

layer of sweet potato and bake brown
on the surface.

A New Floating Island
For this delicious dessert have a round

]\u.-lgh abont one and onec-half pound.
Shice this down almost to the bottom,
| but do not take the slices apart. Stand
the cake upright in the center of a glass
bow! or a deep dish. Sweeten and whip
a pint of rich cream tinted green with
the juice of spinach boiled, strained and

sweetened. ‘hip to a stiff froth an-
other pint of sweet cream, flavor to
taste and

gour around the cake and pile

over all t whipped cream.

Cream Puffs \
This formula, which has been tested
again and again, makes two dozen
cream puffs and, if directions are care-
fully o red, there can be no. shch
thing as failure. Mix together to a
smooth consistency one cupiul of sifted
flour and one cupful of water; then add
e-half cupful of butter. Place over
e fire and boil one minute, stirmng

KIDNEYS AND PEAS -

constantly. Stand aside until perfectly
cold, them stir into the mixture, one
at a time, theree unbralen eggs

by large spoonfuls on a buttered
leaving plefity of room between t
for spreading. Bake twenty-five I:rum.lte‘l
in a steady oven. If the oven is too hot,
the puffs will brown before they have
sufficiently risen. When cold,cut a round
from the top of each puff, fill with sweet-
ened whipped cream or a thick, nicely
flavored custard, then replace the top.
They may be kept for several days, if
filled as needed.

one-fourth cupful sugar,| To :mother quail, season wit
one teaspoonful sa I teaspoon- » into a dripping pan,
ful salt, one-hal pﬂmﬂ' d Boneless Hirds
3 ourth teaspoon- | side with melted butter, dredu One of my choicest recipes with
mix thor- | with 1, add a little boiling water and | which I have surprised and | pleased
and add one ten egg. | put into a very hot oven. After about | friends is “bone l‘t” birds.™ Take mr{
H to | ten minutes reduce the heat, baste every tenderloins and have them frenched,

Secason more, 4f needed,

taste.

Wild Deck
Roast wild duck should be cluned
and trussed the same as donm
Rub with salt and pcP
¢ roasting, tie very thin slices “of Ihcon
ire:st
basti.g every
the fat in the
in 3

over
. owen,

o

sage, onion, or both, is yted if mﬁnz is
desited. Small squares of fried mush
ar fried hominy gamished with currant
xellyare nmtoservemth ucks.

is from twenty minutes for

quire about forty minutes.
needed to

of

in a very hot
broiled or smothered

Fﬁ minutes with
The time

as

minutes for well-donc
stuffing seasoned u needed.

serve a bird on each slhice.

q_r:e.nl. Another favorite way is *
are left whole, stu

then browned in a little butter, mmmg
Then add a little water, | dish.

ly and simmer until
When done, which will require about an
hour, thicken liquid, pour over toast and

Turn as

brown ail over.  Serve on toast
mts!uled with the lignid in the pan

bs are procurable at any uasoﬂ | for,
year and they may be roas
d!rcctcd ior

M—n

done.

five minutes until done, which will rc-'that is, cut in round slices. Make a

bread dressing as for .poultry, and
lp]acmg a portion between two of
ltbc tenderloin hold them together with
wooden tooth icks. Scason with salt

|and as many as are needed

Eacct of salt pork
|mcr each nd-eln(fha ¢ a rich brown.
| will look very much hke

lnd haves the flavor of xhtr
|cach is served the toothpi s can be re-
moved. This is 2 noyel and pleasing

Stuffed Omnlons -

These make a delicious and substan-
| tial® dish for lmhcon Select large

remove the heart of cach onion and fill |
the vacancy with equal parts of moist-
ened bread-crumbs and ch

full as possible. Arrange in a well-but- |
tered baking-dish, and pour stock over
them ; cover the dish and bake in a mod-

erate oven one hour. 1f you lack stock|

watcr. ]
When Madame of the Twentieth |
Century wishes to serve something novel

orders that something planked. 1t may
be a steak or fish of some sort, “broilers,” |
chops, or if the function be :i.
one, perhaps eggs will be used.

a tempting appearance.

Somechow a planked dish breathes of
the wild life that brings men near to!
Nature's heart;

ply life's necessities, and it is

board that satisfies Madame's d:_.nre {or
novelty with which to surprise her
to their gustatory
very zest-
ful, if almost ludicrous, in the a

ance of the scorched plank, so lr
accentuated in its ountradtstmmon to
the immaculately laid table aglitter with
up-to-date table furnishings.

Az Indizsn Practice

While no one seems to know positive-
lv just where or by whom this method
cooking was first practised, it is gen-
e:ally ascribed to the Indians. In an old
history of Virginia, allusion is made to
the custom as followed by the ab-

erman, the camper living in the wilder-
ness copied the method from their In-
dian guides and handed it down from

tion to generation, until to-day it
is recognized as the most notably per-
fect method for cooking fish and cer-
tain cuts of meat.

Successive gencrations of Southern
colored “mammies” always cooked their
corn-bread on a plank fore the fire,
and it is reasonable to suppose they got
the idea from the red man.

““Johnny-Cake”

A well-known writer on things domes-
tic, a Virginian by birth, has th:s to say
anent her mammy's johrmy-cakc “There
never was, and there never will be this
side of the millennium, such johnny-cake
as my old mammy—rest her dear white
soul—used to bake in front of her open
wood fire. She measured a generous
quart of meal into her wooden tray and
sifted with it a teaspoonful ®ach of salt
and soda. Then she wet it with a cupful
of buttermilk and one of milk.
Lastly went in a tablespoonful of melted
butter. . The dough was rolled out half
an inch thick and spread smoothly upon
a sweet, clean board, which stood in the
sun most of the tinie when it was not in
use. This was propped up in front of
the red coals at such an nngh that u
the glow of the fire, yet
off. and basted with butte ery o{her
minute until it was brown nnd crisp and

place a piece of butter on top of each|serving it planked; it will be
onion and baste frequently with hot | preferable to the so-called broiled meats |

1

it speaks of a primitive |
existence when game was killed and fish | house-furnishing _stores at a very rea- | for about ten minutes.
were caught, not for pastime, but to sup- | somable price.
this very | wood, about two inches in thickness, and | utes longer, basting fr
primitiveness of the scorched, food-laden ! to retain the juice or gravy they are

origines.. Probably the hunter, the fish- |.

onions. Peel and sl:giuly parboil, then| fragrant and delicious fit for the gods.”

Such a recipe and description makes
one feel that hereafter her johnny-cake

cold | shall be made after mammy’s recipe, and
beei or chicken, scason wéll and fill as| like hers,

baked on a board. It is not
alone the entertainer to whom this meth-
od of cookery commends itself; the
housewife can give to the daily steak or
chop a most appetizing appearance by
found far |

| cooked “in the gas range, preserving to |
the full lavor and nutnition.
To possess a perfect flavor, broiled |

at a company luncheon or breakfast she | meats ought to be cooked over a low,

clear fire of hard wood—but who in lhc
cities these days burns wood?—and

nten | broiled meats are a poor substitute, bm and then pat it with
e lat- | in

lanking, the housewife has an easy |

ter lend themselves to this mc:hml of | méthod of cooking, and one that wnlisunmg
cooking most graciously, and they make | give to meat the sweet flavor of meat Set th

| cooked over a wood fire.

The Plank
These planks are to be found at all |

They are made of hard

AN' APPETIZING WAY 01? sr.nvmc; Boa_ED 'mxeue

either, groovcd or slightly I.fowed in
the cenmter, the latter bcm? preferable.
They can: be bought with clips or wires
with which to fasten the fish or steak;
otherwise. broad-hcaded” tacks can be

used. The k must be heated throngh
before or meat is placed upon #t,
and 1 it has been used thre€ or four

times it will have to be brushed with oil
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APPETIZING WAYS OF SERVING WINTER F OOD

PLANKED FOOD

The *“Old Virginia” Fashion of Cooking, Beloved
by All Who Know It '

| lake trout, halibut, or any large, white-
fieshed fish are equally good. For our
demonstration lesson we will take a lake
irout.

Scale and cut ‘it open the entire lengih
down the middle;gwith a wvery sharp
| knife loosen the ha‘k bone until you cang
| take hold of it at the neck and draw it
out. Wipe the fish with a damp cloth
a ‘dry. one, brush
it on both sides with melted butter, sea-
with pepper, salt and lemoh juice.
¢ plank in the oven wqtil it is
| heated through, then fasten the fish to
{it, skin side up, with the clips or tacks.
| Place the plank”on the upper grate, in
a very hot oven, and let the fish cook

Then carefully |a:

| turn it and cook for about twenty min-
ently with a

mixture of one-third of a™Cupful of but-

ter, “tablespoonful of lemnn juice and a
dash of cayenne. * Send to the table gas-
nished with parsley, and with lemon
cups holding a savory chopped pickle.

Planked Steak

Another culinary delight is planked
steak. The steak ought to be a sirloin
—a ‘porter-house is not fat enough—
and cut about two inches thick. Rub it
over with lemon juice and butter, tack
it to the heated board and piace in a
very hot oven. After leaving ten or
twelve minutes, draw the tacks, turn,
and tack it again in place, rctummg 1o
the oven for another ten minutes’ cooky
This can be garnished with rice or
latticed  potatoes,

ng.
potator cakes,
string beans or peas. Lamb or mutton
as the steak, an added savoriness being
given by basting them quite often while
cooking with a wcll’msoned tomato
satce.

Tacking meats to the hoard ls not

ounce of Jamaica pepper, one-half tea- ¥
spoonful ‘of black pepper, one small -3
teaspoonful of soda, onle small teaspoon- .
ful of cream-of-tartar, one small break-

fastcupful of milk. the mixturs €L |
stiff. Bake three hours in a slow oven. =
Allow to cool in pan, otherwise it would
break when taken out. 552

Baking Fruit Cake .
Many women can mix an excellent
£nm.ca.ke but few can place one in the

ovén without fore To insura b
oodresult.s.bnkeﬁwtubmm 3
corset boxes,; 16x

S bayers fifeior to louve yiee Lol
size. e er to leave 3
boxesmtbemaslthemw

lad to give them away. Itis
t.o oose boxes not less than two -
deep, and three is better.” Lm. each ¥

i

E

box with manila well )
pour mthebatta.papmen y %Al
t on the m:d l:d. “the -
ca:esmndsbwmmdhnhmﬁlﬂs_g .
es are done ., no longer; this =
will uire tt]‘honghm”e *hﬂl l

baked in this way the will come
f:omtheovmretaimgthah‘uitﬂlwr ~
with no hard crust or scorched
about them, -and they will cut -
tempting, evmshoasoftmvenhnt B
shape and size. :

little | burgh, Scot
chops can be cooked in the same way jdaug

really mecessary when the cooking takes
| place in an oven, but iv is pleasantly re-
| miniscent of the days when the board
was p before the open fire and
the food had to be tacked to kecp it from
shﬁpmg off.
ow for our bonue bouche—poached
Prepare the necessary amount of
well-seasoned, creamy mashed potatoes.
With a_ pastry bag and tube cover the
board with wreaths of the potato purée
Brush with melted butter, make slight

, ATTRACTIVE MEAT AND VEGETABLE BALLS

or meited butter before usifiy each time:

Of course it is needless to say the food

must be served on the plank, which can |

rest ‘on a large, napkin-cevered tray or
platter. To slip the fish or steak to a
serving dish, or to hide the edges of the |
plank by an ornamental silver band, as
advised by some chefs, is to destroy the |
whole cachet of the dish. An edible |
garnish that partly hides the burned
edges of the plank is in harmony, and
can be used with fine cffect.

Planked Bkad

When one speaks of planked fish, shad
immediately anEgrsls 1nseif as the one|
nlankable fish, but white fish, blue fish,'

1 depressions, and into each break an

| Dust with and salt aned cc ¥
the oven until the eggs are

the potatdcs lightly- bmwucd.

Scoteh Bun - .
| The followin, rac:rpe:siorafmtcake
which 3 getommacal and healthy,
and whpse keepm qualities, owing to
absence of eggs anlfshon.msng.n umnsur-
| 'dl‘vmf pounds of b‘;:tfmmmci
two poun sof ¢ one- poun
|of orange peel, one-hag of u-
| lated sug:ar one nd om‘; mmt
'pour:d of almonds; blanch and cut into
sma eces one-half ounce of gmﬁr
113

1 mf'znulatled m{]ﬁ:
of one lemon,
3 wf-mmm

oneandah.lli
me-halfmpful
of sugar; cmnﬂnon. nlt
to taste, and last, two

with.‘the :
::ug:;nnan:-dt:l. "?‘r |

| ' Boil four or ﬁve
which have

Cook until ten
hotirs, unless they
move from keitle, |

pulp withsthe potato-masher. To
pound of carret » allow 03:

oftwo.

iy oy
serv
sldw!y. Boﬂ
utes, sty

Set ‘to J.':“gae

onq!ll

in thm sha:vmxs

five min hﬂ%

jars a
and ‘unigue marmalade.

rage B
et s iy IR I,
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THE NEW GOWNS

Adapting Old Garments to the New Models

fair to

< phsuc ev:
Midway
gowns herself in the newest and most
striking style, rega
ingness or smtah:hry to her figure, and
the other extremist, who clings to the
i5 the woman of discrimina-
tion and judgment, who knows her own
good and bad points, and chooses ac-

cordingly. This woman is the troe|The Belers rincess effects will remain, but manipu-
cconomist, for she will always be well-| These boleros are althost always Em:d with regard for the lightes fab-
gowned, and at the expense. braided or embroidered, or have trim-|rics Among these must be reckoned

mings applied to give these effects | the beautiful embrdidered flouncings and |

The High Wpgist-Line Soutache, when applied flat, is very bandings that may be bought by the yard

The high waist-line skirt, that cer-|easily stitched on by using the braiding | in matched sets.

y tainly seems destined to last entirely atucl:m!:rrt that comes with the family| One flouncing of the set will be quite
_ through the year, should bavesthe height | sewing-machine. Only the m“‘“' deep mouah to make a skirt, or two nar-
of its commodated to the !ﬂ.ﬂ“ machines ( ﬂ arran ) rower may be combined; in

: shaping of the skirt from top-line to

. hips be regulated, defini
the waist-curve as each

So long as one can

of even moderate size, and a
-mirror, there is no excuse for a
gown that is unbecoming, no matter
uht is the style of the day.

dém& m:at‘;r;xl ra l:,r g:m full-
gored, widé-sprea mode ¢ wom-
an who holds persistently to the carlier|]
style soon becomes herself an oddity
the newer types. Any fashion
so modified that its extreme
features are eliminated, while enough
are retained to keep it distinctly within
» the newest mode. :
demn a style from its dis-

For This Season

previous

h ecked out by foot

most any waist wil

It is manifestly un-

rdless of its becom-

on the bolero lines.

ing up. The home

more or less
i wants to apply the braid in

requires.
a look-
The new

satin-covered cord that

HEN a radical is nomically minded woman it would
made in the fashionab ﬁx- seem to bold splendid possibilities for
ure outline, g skirts of | the redevelopment of the costume of a

Season.
The old skirt may be raised, and the

trimmuing,

iently irregular on its upper edge

not to seem like a ref'ulanon band.
provide material

for the bolero, and if the close-fitting
sleeves cannot be contrived from the
old sleeves (and it is almost certain
they may), another material may be
to the color,

which must necessarily em- | used for them,
new point. however.
tween the woman who The high waist-line skirt may be com-

bined with any not too elaborate waist
into ‘a_ costume, but the bolero models
are taking on a mew lease of life in
this combination ; not as a separate bo-
lero, but the bodice itself is composed

C.Il;l do the hmﬂ:t thath;s sthtelch
only one edge, the ot rsta.nd~
'mgrmker.
th:s m
ner, must sew it om by ha.nd.
gowns show some of this
soutache brayding, and, what is newer,
lhenmewﬂolbnldmg‘dmewithlhe
d a_compara-
tively short vogue seven or eight years
) dressmakers rechris-

Al-

a most effective trimming), besides being
very quickly worked? snlchcs m
nearly one-quarter of an inch Ig.

in heavy silk or mercerized

form lines quite as heavy as fine btmd.
and are really more effective. Many of
the high-cut skirts are finished at the
top with a band or girdle, but the long
draped girdle ends were rather overdone
last year, and ends, when they are used,
hang simply, without any attempt to
make them simulate skirt drapery.

Draped Skirts

Draped skirts and tunic effects—in so
far as they may mean a double skirt,
one draped to reveal the other—have
been rumored, but can scarcely be said
to have actually materializ Folds
and bands, applied to simulate an over-
draping edge, have practically“been the
limit of the movement. Plaited skirts|p
50 outwore ularity last year that
few are seen this, though the panecl effect
at front and back is in evidence, a touch
of variety on an otherwise plain skirt

With the advent of sheer summer
fabrics the gored models, which are sat-
isfactory- for linens, will be replaced by
designs with more fulness at the
though the high waist-line and stma-

fact, a Lrttle ingenuous planning with
bln s and insertions may uce an
costume that cannot be dupli-

I‘r‘y even the highest-priced embroi-
dtred robe gowns.”

The Home Dressmaksr
When you make your first essay at
dressmalang, it is msdom ts cling closely
the pattern lnd its directions for cut-
and but, when use has
ter un.sl.iulty there is no
wg-m may not introdm some
mru, suggested perhaps by
your material, adapting the
to the For instance,
mmrhl nrrped. you may cut the |bon
front of a princess -v'n or skirt
with nmntn;

3

gi

if | effective.

If the material is not wide enough for
the full length, a joining, made at the
d | edge of a stripe and well pressed, will
be unnoticeable. When you know your
own measures and your pattern meas-
ures, and how they correspond, you may
make a skirt of two rows of flouncing,
m":!“lﬂ' as readily as of one in greater
width.

Use Your Own Ideas

When experience has taught you the
principles of good drcssmakm w:ll
find a well-cut pattern a v:luab
dation on w you may build w:th
some of your own originality. This
posnbtlny is most valuable in remodel-

If the old waist is not wide enough

to c-ut fronts for the new, a bit of trim-
ming or a vest may be added to fill the
space. A rnus:r:ﬁ.dcomer may be re-

ced by a brai ers.

Necessary piecing in sleeves may be
made to seem a part of the original

—
lanning by makmg lace insertion or|sheet of bamnig
c; stitches connect the two pieces, or | inches wide,
rankly making the division wide

a.nd putting a plin or
underneath the opening &
the edges with straps.

Careful Planning Mesans Succese

raided piece
d coanecting

one-hnﬂ. omnce of cmmmun
mto Strips two or three

1ip half way up, and then
pull carefully t, usiig the mside for
the outside. 'l%e tinsel fringe is made
by, unraveling silver cord. ese home-
made ornaments will be found mest
satisfactory, and far less expensive than
those shown in the shops.

Understand that I am nét counseling |

the pattern, beyond necessary fitling
changes,jand a certain amount of fitting |
must always be necessary, since all|
women have not figures cast in the
same mold. If you buy both pattern and
material with their relation to each
other in mind (the ideal combination for
a new _gown), no further planning is
needed; but if you want to remodel a
dress, or have two remnants to com-
bine, you may build, on a suitable pat-
tern, a gown that will be samfar:tory
if you carefully plan the disposition of
the materials at hand. ?

|

It is the one time in the year
when they should be given first
consideration, and so the wise mother
will see, before she selects the intricate
and elaborate articles her skilled fingers
so easily fashion, that her small daughter
has work which her baby hands may
satisfactorily accomplish.
A set of sachets is a gift any girlie
make. It is one any wn-up
tnlf be delighted to rccewe. ix white
or pale tinted envel padded with
cotton batting, thi s rmlded with
sachet. Around uch s hed a different
colored ribbon, held in with a
Santa Claus seal.
Three ucheu recenp.}ly made ::;, mstb-
ri
lutd fufnﬂ and ‘held
w&hmcells_ Oneishcdmﬂnared
formed o

Dresden rosette
nadl.hnmedwithaml.mdmhs

HE Christmas season belongs
indisputably to the little ones.

A LOOK FORWARD TO
CHRISTMAS

Making Little Gifts at Home More Valued Than
the Most Expensive Purchased Article

a bow of holly ribbon and a seal with
a silver fringe, that gives a very Christ-
massy touch.

Bimple Glifts

There are any number of ifts that
require no sewing—only carefu pasting.
A cornucopia is made simply by twisting
a double sheet of heavy note paper and
holding it in shape with holly seals. A
fringe of cotton batting is pasted around
the top, both inside and out. It is orna-
mented with a knot of tinsel, and a
Santa Claus seal, set in 2 medallion of
silver and white.

s¢ medallions are excellent for

ornamenting a Christmas tree, or the
tops of boxes to be used as favors at a
Christmas dinner. They are made on a
circular or diamond-shaped foundation
of white paper, covered with batting.

The “Ssew Frisge"
To make the “snow fringe,” cut a

| any changes in the constructive part of | A Freseat for Bady

A darling rattle for a baby is made
by covering the pasteboard foundation of
a bolt of y ribbon with two thick-

| nesses of ballmg' sprinkled with sachet.
[One I saw recently had a Santa Claus
seal on one side and a stork on the
other. A strip of batting was put
around it, and glued securely to this
was a loop of ribbon. Then a band of
ribbon, to which were tacked three silver
*;:Ils, was put on. The stork “flew”

om a scrap of kimono cloth, and was
pasted to a stiff white paper, before the | be
ﬁgure was cut out.

A Magarine Cass

A magarzine case is easily made, re-
?uurmg only careful cutting and pasting.

t is a gift that will find a welcome In
any well-kept library. If you have a
small boy in the farmlv delight his heart
by allowing him to make one or more
for some grown-up friend. One I have
in mind is made of two sheets of’ g'ratg
cardboard. It is held together wi
three bows of red satin ribbon, and or-
namented with an artistic head cnt
from the cover page of a magazine. In
making these cases, have the cardboard
an inch longer and broader thin the
magazine for which it is intended.

The match scratcher is another gift
a boy will take pleasure in malang.
Farmer John was cut from a familiar
advertisement. His hat was cut care-
fully from his head, and pasted on the
wrong .side of a sheet of black sand-
paper. It was then cut out uwsted.
rough side up, in its proper p in
one corner of the red cardboard mount,
which is 1034 x 834 inches, is fastened a

asteboard box, omamented with a
h of dried grass. The match is
caught with a stitch of red thread. The

lettering—"“This is where you strike
your —— Farmer John!"—is done in
water-color. -

Other Gifts

i

b ) Tl e S
gaiue o novelt),m%! rosebud aprom
is as dainty a gift as one could vnﬂt _
and it is not, as one
first affair, furv

glance, a”complicated
the blocks are not madamnldy
Lace ‘ns.al .fiunp!y ¢ L
iagonally shrough th

The material is then ¢
seam and stitched:
for thimble and

e -";' ;
edallions u.hxppd he

lower Jm'
necdle—cush:an of pink e
made to sithulate a rose., l't was madea
of a scrap of dimity, 20 mdaesloogaud
17%4 inches wide. -
A _garment may always “be cut ac- - |
cordmg to the dnth and for that =
season dimensions- are not necessary.

F“g:;tr’:g 2

the center of an apron may = &
versa. A scrap of

and the ruffle solid or vice =
flowered g~
with a circylar ruffie, made by cutting a
paper pattern and piecing it with squares
of pink and blue and buff lawn, put to-
gﬂ.ﬂer with or narrow lace,
comes Wwithin grovmu: of almost ;
“any old scrap-bag,” and the result @
not_to be laughed at, but rather to by

copied.

umber

n of «
articles may fashioned fm::‘mm Sum-

mer remnants. A sofa cushion offers an
mﬂmt ul}umm of what me love‘

scraps “have been liquéd, with’
tonhole stitches of.g?nk silkotine,
another remnant of white lawn.

Other gifts call for little money and




